Through " the long-and dreary winter " that is now, let us hope, well-nigh spent, Mr water. The boiler rests on an iron flange, and the whole is fixed in a galvanised iron case packed with asbestos, to retain the heat, and fitted with a heavy lid. Heat is supplied from beneath by gas-burners, the fumes of which are carried oft' by a chimney. " The whole process is gradual, and the preparations singularly easy. The stewing-pan is placed in the boiler ; water according to the recipe is poured into it, and it is fastened down ; water is then poured between the boiler and the pan until the intervening space is full to within three or four inches of the top ; the gas is then turned on full to boil the water, which will take about three hours, and in the meantime the solid ingredients are weighed out and put into the pan. . . . All this should be done in the afternoon, and when the water boils, one.
burner should be turned out, the other put as low as it can be with safety, and the water outside the stewingpan replenished if much has boiled away. The apparatus is then left till the morning, when it is opened, stirred, seasoning added if necessary, and the whole brought to the boil again until an hour before dinner-time, when the gas should be turned out. 
